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Sure  as  fate,  the  after-Christmas  mail  brings  in  quantities  of  spot-and- 
stain  questions.    And  sure  as  fate,  among  these  questions  is  the  familiar  cry: 
"What  can  I  do  about  candlewax  stains  on  my  tablecloth?" 

Christmas  candles  give  a  cheerful  light,  but  they  can  make  troublesome 
stains,  too.     So  every  housekeeper  needs  to  know  how  to  remove  such  spots.  It 
isn't  a  difficult  job,  either,  if  you  go  at  it  the  right  way. 

Eirst ,  scrape  or  rub  off  all  the  wax  that  you  can  loosen.  A  paper  knife 
with  a  dull  edge  or  a  spoon  is  a  good  scraper  that  won't  injure  the  cloth.  You 
can  get  a  good  deal  of  wax  off  just  by  rubbing  the  fabric  between  your  hands. 

The  second  step  is  to  me 1 t  the  wax  out.    Lay  the  cloth,  right  side  down, 
on  a  piece  of  clean  white  blotting  paper.    Press  over  the  spot  on  the  wrong  side 
with  a  warm  iron.     Then  move  it  to  a  clean  spot  on  the  blotting  paper  and  press 
again.    Keep  this  up  until  no  more  melted  wax  appears  on  the  blotter. 

Even  after  this,  you  are  likely  to  have  a  greasy  looking  stain  left.  So 
your  next  step  is  to  sponge  the  spot  with  a  cloth  dampened  with  a  grease  solvent. 
Any  good  grease  solvent  is  all  right.     I  always  mention  carbon  tetrachloride 
because  it  is  such  a  safe  liquid  to  have  around  the  house  —  is  not  inflammable 
as  most  of  the  others  are.    Well,  lay  your  spot  on  an  absorbent  cloth  and  gently 
sponge  .  .  with  a  clean  cloth  dampened  with  the  fluid,  working  from  the  outside 
edge  of  the  spot  in.    Use  a  cloth  dampened  but  not  wet  with  the  liquid.  And 
treat  the  spot  several  times  if  necessary. 

If  these  3  steps  don't  avail,  if  you  still  have  a  spot,  try  rubbing  a 
little  lard  on  the  spot.     That  ought  to  get  the  wax.     Then  sponge  off  the  lard 
with  your  cleaning  fluid. 

One  more  point.  Sometimes  denatured  alcohol  does  a  good  job  of  removing 
the  color  left  by  colored  wax  on  cloth.  If,  after  you've  tried  sponging  with  a 
grease  solvent,  you  find  that  a  faint  trace  of  color  remains,  try  sponging  with 
this  alcohol. 


I  don't  know  whether  I  dare  bring  this  next  question  up,  because  I  have  so 
many  answers  that  I'm  likely  to  talk  on  and  on.     Well,  I'll  try  to  restrain  my- 
self.    This  is  a  good  practical  question.     At  some  time  or  another  we  all  have  to 
meet  it.    A  lady  wants  to  know  some  good  ways  to  use  the  turkey  left  from  Christ- 
mas.    Well,  it's  too  late  to  talk  about  the  Christmas  turkey  now.     But  tomorrow 
is  New  Year's  Day.    And  maybe  you'll  be  having  another  turkey  or  some  kind  of 
roast  fowl  on  that  day.     In  that  case,  the  left-over  problem  will  be  up  again  by 
Thursday,     So  here  goes  for  all  those  ideas  I  have  about  what  to  do  with  the 
left-over  bird. 


R-HC 


u  2  - 


12-31-35 


Probably  the  turkey  will  make  its  first  reappearance  in  cold  slices. 
But  after  that,  it  can  take  its  place  at  the  table  in  many  different  dishes. 
You  can  pick  the  meat  off  the  bone  and  make  a  delicious  scallop  of  it,  for  one 
thing.     Mix  the  meat  with  the  stuffing,  and  moisten  it  with  gravy  or  broth  made 
from  the  bones,  and  combine  it  with  a  little  stewed  celery;    Bat  the  mixture  in 
a  baking  dish,  cover  it  with  buttered  bread  crumbs,  then  put  it  in  the  oven  just 
long  enough  to  heat  through  and  brown  nicely  on  top.    By  the  way,  cooked  on  top 
of  the  stove  instead  of  in  the  oven  this  mixture  makes  a  good  turkey  hash. 

A  turkey  curry  with  rice  is  another  way  to  make  the  most  of  the  tidbits.. 
Combine  small  pieces  of  turkey  meat  with  cooked  shredded  carrots,  and  add  a  sauce 
of  turkey  broth,  thickened  slightly  with  flour  and  seasoned  with  curry  powder  and 
a  little  onion.    You  can  serve  this  mixture  on  a  platter  with  a  ring  of  rice. 
Some  people  like  to  use  fresh  grated  cocoanut  instead  of  shredded  carrots. 

A  good  dish  that  many  people  don't  know  about  goes  by  the  name  of  turkey 
rizotto  --  or  chicken  rizotto  ,  as  the  case  may  be.     This  is  another  rice  and  fowl 
dish.     First,  cook  some  rice  in  well-seasoned  turkey  broth  until  the  grains  swell 
and  become  soft.    Use  about  1  quart  of  broth  for  cooking  three-fourths  cup  of  . 
rice.     If  you  cook  it  gently  in  a  covered  kettle  or  heavy  frying  pan,  the  rice 
should  have  cooked  soft  and  absorbed  the  broth  in  about  25  minutes.     Then  add 
small  pieces  of  turkey  or  chicken  —  maybe  a  rupful  or  more.    Add  salt  to  taste 
and  some  finely  chopped  celery  and  parsley.    Now  turn  the  mixture  out  on  a  hot 
platter  and  sprinkle  generously  with  grated  cheese. 

Of  course,  you  know  what  a  good  dish  turkey  pie  is  —  creamed  turkey  or 
turkey  in  gravy  with  crust  of  rich  biscuit  dough  or  mashed  potatoes.    But  did  you 
ever  try  turkey  turnovers?     That's  a  variation  of  the  pie  idea.     Make  them 
exactly  as  you  do  fruit  turnovers  with  pie  crust  folded  over  the  meat  filling 
like  an  envelop.    And  did  you  ever  try  turkey  chop  suey?     There's  another  treat. 

In  fact,  with  what's  left  of  the  New  Year's  bird,  you  can  give  your  family 
a  feast  of  good  dishes,  one  after  another.    And  when  you  get  down  to  the  place 
where  you  haven't  quite  enough  meat,  you  can  stretch  the  mixture  with  celery  or 
nuts  or  mushrooms. 

Finally,  don't  forget  that  turkey  soup  made  from  the  bones  plus  any  last 
scraps  of  meat  and  cooked  with  noodles,  or  macaroni  and  possibly  with  such 
vegetables  as  tomatoes,  carrots,  onions  or  okra  —  turkey  soup  can  be  some  of 
the  most  delicious  soup  in  the  world. 

There.     I  was  afraid  I  would  talk  too  much,  once  I  started  on  that  turkey 
question.    And  I  haven't  yet  answered  the  lady  who  asked  for  a  simple  supper  to 
serve  to  guests  this  evening.    Well,  here's  a  menu  for  a  buffet  supper  on  New 
Year's  Eve:     Chicken  a  la  king  in  individual  pastry  cups;  Cranberry  jelly; 
Curled  celery;  Toasted  muffins;  Ice  cream;  Little  cakes;  Coffee. 

If  you  want  just  simple  refreshments  for  the  midnight  "watch  party" , 
oyster  stew  and  tiny  hot  biscuits  and  fruit  makes  a  good  combination  and  an 
easy  one.     Or  you  might  serve  toasted  crabmeat  sandwiches;  olives;  raisin  tarts; 
and  a  hot  or  cold  beverage. 

That's  all  for  today.     See  you  on  New  Year's. 
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